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Oil extraction 
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Oil-seed processing 
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Oxidation 
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Oxyphytosterols 651 
Palm diacylglycerol 723 
Palm fruits 201 
Palm oil 343, 561 
Palm olein oil 71 
Palm olein 141, 723, 885 
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Response surface methodology 817, 1129 
Rheology-Lipid chemistry/Lipid analysis 
Rice bran oil 

Rice bran wax 

RNA interference 

Rotational diffusion coefficients 

Ru 


Saccharide-fatty acid esters 

SAFiN 

Salmon 

Salvadora persica 

Saponification value 

Saturation recovery 

Scale-up 

Seed developing 

Seed flours 

Seed oil 
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Sensory evaluation 
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Verbascoside 

Vernonia oil 

Vertical centrifugation 
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Vicia 

Virgin olive oil 

Viscoelastic properties 
Viscosity 
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